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exactly right, which is of ot
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Nothing olse to look after

C. B. HAMILTON, Owner and Manager.
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ELLIS TRANSFER
And Feed Store
EAST

SET

Everything

"IAIN STRE

Everything in Drayage on shorl notice.
in Feed for the animals.

OFFICE PHONE 165 RESIDENCE 327

THE MAY BAR
SILAS MAY, Prop. JOHN GRAYSON, Mgr.

The Oldest Baloon in town: the Ol! »st Whiskey: the oldest Bar tenders;

and the proper place for a ood Old Time any Old Time

POOL ROOM AND LUNCH ( OUNTE R IN CONNECTION

SAME 01 D PLACE
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J. K. SUCH

Watchmaker
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and Jeweler

Woest Main =nveet Tucumeari
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I WORK GUARANTEED

Give Himm a Call

The Latest
Thing in Stoves

For a midnight supper, as for any other meal at any
other time, the very latest in stoves— the best
that stove-artists can isa
It Burns OIl
~—No Ashes

-Stove

It is as quick as gas, steadier and

It Concen-
trates Heat

—No Waste | handier than coal, cheaper than elec-
It is Hnnd; i
“‘—& hu: -uphd:;::ﬂ\“m .*N.m. ﬁ
“ is n sle. Mads with l?« :-s
N N:.dﬂ ‘ ol unr.thl MNew 9:-"0

CONTINENTAL OIL CO.
Denver, Pusble, Mm Cheyeane, Butte,

PAPIR BAG
COOKING.

T

e

.XC!LLENT FOR ALL FIBH,

By Martha MeCulloch Wlilllame,

Cook fish by M. Soyer's paper bag
method for severaul redsons, The first
but pot the beat of them s to save
smells. Expetleunce has shown that
the smell, though not absolutely pre-
vented s 50 minimizsed as to be in-
effennive,

The second ronsot Is, the saving of
Mme and trouble, There ls absolute-
Iy no danger of scorching-—-all the
watlchling pecessary s a look In to see
when the bag |8 brown enough to
bave the heat lessened. [t tekes from
three to ten minutes—depending
something on the weather, something
on the fuel—especlally If It in gas—
and somethiog on the grates or jets
In which the burning goues forward.
When the bageorners turn & dead-
leaf brown and the upper surface s
falntly yellow, sluck the heat—either
by turning out flame, pushing !n dam-
pers, or setting the oven door ajar.
It Ia this lowered heat that prevents
the posaibllity of scorching—a pre
vention which anybody who has sver
cooked will appreciate,

The last and greatest reason for
the baug Is the belteriug of the fAah
ftaslf. A paper bag will not make
stale fAah freah, nor that which s
QOArse aud savorless tasty. But given

good fsh, It will cook It t0 the queen's !

taste, turning It out tender,

favorous, with all the goodness of

the wsensoning or wsaucing driven

through and through It

(Copyright, 1811, by the Assoolated
Literary Press.)

flaky,

MY FAVORITE FIgH
RECIPES.

SOME OF

By Nicolas Boyer, Chef of Brooke’
Club, London,

Cod Bourgeocise.—Take two aslices
of cod, season with salt and pepper,
and lay thsm In a well-buttersd bag.
Place two mushrooms and two sliced
tomatoes on top of the #sh, add a
chopped shallot, dot over with butter,
Aqueere over with lemon julce, seal
up and cook for fAftesn minutes.

Cod u Ia Valewska.—Take n cutlet,
spread each alde well with butter, dip
into svasoned four, then aprinkle
very thickly with grated cheese. A
mixture of Parmeésan apd Gruyers Ia
best, but nony kind, even Dutch, will
do, (ireass & bag well with butter
Put In the fish and add to It sither a
glll of good flah stook or fiavored milk
i, & milk 'n which a slice each of
onlon, turnlp and carrot, and & bit of
ocelery, have simmered for fftesn
minutes). Beal bag and cook twenty
to thirty minutes, aecocording to the
thickness of the cutlet, In & moderate-
ly hot oven. Turn out gently on to a
hot diah. Pour the sauce over, spriv-
kle flaked shrimps on top, and servas,
The shrimps should be made hot, not
aooked, In a little roll of wall-greased
paper bag, separataly.

Hallbut a la Minute.—Beason & sllce
of hallbut abont an Iloch thiok with
salt and pepper and roll in flour. Blice
two tomatoes, lay them over the fish,
squesza lemon julce upon them, dot
with bits of butter rather thickly, put
finto a thlekly butterad bag, and cook
fiftean minutes !n & very hot oven. If
the oven heat has to be slacked, cook
for ten minutes longer—Mfsh requires
always to be wall done,

Cod.— Slles three pounds of flah,
senson wall with salt and pepper, add
a small onlon chopped, and & few
sweet herba  Mix to & smooth paste
an ounce of butter or besf dripp'og, &
large tablespoanful of flour, and three
parta of a glass of mlilk. Any sauce
oan be used to flavor the paste, though
none I8 nocessary. Put the pasts and
the fiah together Into a well Luttered
paper bag, saal tight, and <cook In &
hot oven twen!y minutes,

tewed Eeln. Cut two eels In pleces
two Inches long. Add salt and pep-
per, chopped pursisy, a amall onlon
chopped, a teaspoonful of flour, and &
ploch of sweet herbs, Put WMo A
greased Lag with two spoonfuls of
milk, water, or stock, or elther of
them mixed “wif and ba.r. Butter
makes the dish much richer, but can
e left out ook twenty minu'sa In
4 moderate oven sud nerve
bag or a vary hot dish

Smoked Haddock
haddock welghlng
Asason Il
Ut no sait

T ampksd
.l!pll‘.‘y ) poundas,

with fayenne pepper,
Foar upon 't two large
tablenpogumis of milk and a little
white sauce. Hjprinkle with Parmesan
cheese aud & few biread crumbe.  Add
spongh melted butier to molsten the
crumbs, put the fNsh !n & well-but-
tered bag and cook for twenty
minutes in a very hot oven,

Btuffed Fresh Haddock—Cop a
cooked onlon with three lableapoon-
fuls of breaderumbs Add an ounce
of butter, salt and peprer to iaste, &
little <hopped loy and a beaten
ogg. Mix thoroughly, stuff the fish
with the mixture, tla up, roll in flour,
place In & buk well greused, dot the
fiah ovar with butter, seal the bag,
and oook for twenly minutes !n & hot
oven.

Fish Croquettes. - Mix one pound
of cold fish, fres of the skin aund bone,
with two tablespoonfuls of white
sauoe and senson well with salt, pep
per, cayenne, and u little chopped
parslay, Form Into oroquettes, roll
them In egge and breadcrumbe, place
in a well.greasesd bag, seal and cook
for twenly miputes In & very hot
oven,
(Copyright,

Well

wenl,

:-l\! ]

1811, by Bturgis & Walon
Company.) ‘

Gennine Paper Bags for Paper Bag
Oookery are gold by
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Stubborn Case

“1 was under the treatment of two doctors,”
Mis. R, L. Phillips, of ludian Valley, Va, “and they pr
nounced my case a very stubburn one, of wonanly
fnes | was not able to sit up, when | comimenced to
take Cardul,

I used it about one week, before | saw much chiange.
thie severe pain, that had been in my side for years,
ne, and | don't suffer at al | i fechiog better than

writes

Wit .,:

\'u\\'
has §
in

a lung time, and cannol speak o Iughly ul Cardul."”

The

TAKE

CARDU| Woman's Tonic

if you are one of those ailing women who suffer from any
of the troubles $0 common to wuien,

Cardui is a builder of womanly strength, Composed
of purely vegetable ingredients, it acts quickly on the
womanly system, building up womanily strength, toniig up
the womanly nerves, and regulating the womanly system,
Cardui has been in successful use for more than "0 years,
Thousands of ladies have written to tell of the beunent they
received from It.  Try it for your troubles, l:‘n.-.u.n tuday.

Write to  Ladies’ Advisary Dept

Chattanouga Medicine Co . Uhsttanooga Tegn
tor Special Instructions, and 64-page book,

" Hume ‘I’ru!mem lor Women,  seul iren.

ni

FRENCH BAKERY

BEGINNING TUESDAY EVENING

ICE CREAM AND CAKE
\\\ 1T
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Tucumcari Steam Laundry
C. L. McCRAE, Prop

Newly equipped with the latest modern machin-
erv.  Patronize a home institution with a pay-roll of
tmore that #7750 per month. We gnarantee Satisfae
tion tunder the management of o thoranghly praeti

al Laundrey Man of twenty vears experience,
All Garments Repaived and Button Sewed O

Cleaning and Pressing a Specialty

PHONE 192 AND WE WILL DO THI

REST
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WHISKEY AT THE
g Bottie Trade Solicited Shipping orders promptly filled
Weut Main street, neat Opera House
B. Dauber, Proprietor
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